Slow Cooker Roast Potatoes 


Slow cooker roast potatoes are an effortless and tasty side dish 
that requires minimal prep time and delivers maximum flavor. 
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PREP TIME COOK TIME TOTAL TIME 
15 mins 3 hrs 3 hrs 15 mins 
COURSE SERVINGS CALORIES 
Slow Cooker 4 259 kcal 
INGREDIENTS 


e 4 Maris Piper potatoes (use enough potatoes to cover the bottom of the slow cooker) 
e 1 teaspoon onion salt 

e 1 teaspoon dried rosemary 

e 4teaspoon olive oil 


INSTRUCTIONS 


1. Start by pouring the olive oil into the slow cooker and turn it onto the "high" setting. Leave this 
to heat up while you prepare and par-boil the potatoes. You want the oil to be hot by the time 
you put the potatoes into the slow cooker. This should take about 20 minutes. 


2. Peel the potatoes and chop them into thirds or quarters, depending on how big the potatoes are. 


3. Par-boil the chopped potatoes in a saucepan for around 10 minutes. You don't want to cook 
them until they are completely cooked, just enough to soften them slightly. 


4. Drain the potatoes in a colander, then put them back in the saucepan, put the lid on, and give 
the saucepan a little shake. This helps to fluff up the outside of the potatoes, which gives you the 
crunchy and crispy crust. 


5. Leave the potatoes to cool slightly, then place them into the slow cooker with the onion salt, 
garlic granules, and dried rosemary, and give it a good stir. 

6. Place a clean, dry tea towel over the top of the slow cooker, then place the lid on top of the tea 
towel. Wrap the sides of the tea towel that are hanging out, up onto the lid. 


7. Cook on high for around three hours, turning the potatoes every hour. 


NOTES 


e Make sure the oil in the slow cooker is hot before adding the potatoes. This will help to ensure 
that they get crispy and crunchy on the outside. 

e Use Maris Piper potatoes for this recipe as they have a high starch content, which makes them 
perfect for roasting. 

e Don't overcook the potatoes during the par-boiling stage. You just want to soften them slightly, 
so they don't fall apart in the slow cooker. 

e Turning the potatoes every hour will help to ensure that they cook evenly and get crispy on all 
sides. 
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